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3-302.11 1.  Ice scoop is stored in a dirty container.  To prevent contamination ensure 
all food and food contact surfaces are clean and sanitized.

2.  a)  There is hanging dust @ the passthru heat lamp.

     b)  There is hanging dust above the prep table.    To prevent 
contamination ensure all food and food contact surfaces are protected from 
debris. 

3.  The sanitize compartment of the 3 compartment sink, the FRP walls, and 
the clean drainboard have much dirt and old food debris accumulation.  This 
area must remain clean and sanitized at all times to prevent contamination.

10/31/2011

Code Number Description of Violation Correct By

Routine Food

The Road, Inc. 10/17/2011
Denny's

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Fee Amount: 
$107.00

8001 W Brown Deer Rd

Milwaukee,WI



Inspector Signature (Inspector ID:82) Operator Signature
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On 10/17/2011, I served these orders upon The Road, Inc. by leaving this report with

4-501.11 1.  The ceiling above the prep line has paper towel jammed in areas to 
prevent water leaking on employees and food prep areas when the ceiling 
leaks due to rain.  Immediately repair ceiling to code using approved 
materials to provide adequate water resistant state.  

2.  There is condensate building up on the floor of the cook line cooler.  
Properly repair to code using approved material to prevent water 
accumulation.

(REPEAT VIOLATION)

10/17/2011

Notes:

1.  The Certified Food Manager Certificate is not posted.  Operator produced ServSafe Certificate and stated Certified 
Food Manager information/payment has been submitted to the state.  Ensure Certificate is posted at reinspection.

2.  The following areas should be cleaned and maintained clean.  

-  The FRP walls throughout the establishment.

-  The area beneath the coffee cup @ the service station.

-  The cabinet beneath the handwash station at the secondary server station.


